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(54) FROZEN COOKED FOOD AND ITS PRODUCTION 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a frozen cooked 
food producible in high efficiency and having the 
appearance and palatability of newly cooked food by 
bringing a cooked main food material into contact with a 
gelatinous seasoning liquid added with gelatin and filling 
the mixture in a package. 

SOLUTION: (A) A main food material such as cooked 
noodle, pasta or rice is filled in a package in a state 
contacting with (B) a gelatinous seasoning liquid 
obtained by adding gelatin to a seasoning liquid such as 
sauce or soup. When the objective food is e.g. chow 
mein, the steamed noodle for chow mein is prepared 
first, the noodle is mixed with a seasoning sauce, 
ingredients, oil, etc., and the mixture is heat-treated to 
sufficiently fry the noodle and cooled to normal temperature. Separately, a sauce same as or 
similar to the above seasoning sauce is incorporated with gelatin and cooled to solidify the 
sauce in gelatinous state. A prescribed amount of the cooked chow mein 4 is brought into 
contact with a prescribed amount of the gelatinous sauce 5, filled in a package 1 and frozen to 
obtain the objective frozen food. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. * * * * shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the appearance which cooks in more detail about the 
prepared frozen food which can be used suitable for meal food, such as pasta food, such as noodles food, 
such as for example, source fried noodles, hot-boiled noodles, a rahmen, and Japanese noodles 
containing soup, Neapolitan spaghetti, and soup paste, pilaf, and doria, etc., and its manufacture 
approach, and is built, the prepared frozen food which can obtain mouthfeel, and its manufacture 
approach. 
[0002] 

[Description of the Prior Art] staple food material, such as a Chinese noodle which processed steaming, 
boiling prepared frozen food, such as the conventional, for example, the source, fried noodles, hot- 
boiled noodles, Neapolitan spaghetti, and pilaf, carrying out cooking rice, etc., Japanese noodles 
noodles, paste, and rice, - an ingredient - by heat-treating by mixing material, the source, an oil, etc., 
cooking is completed, and this cooked food is held and frozen in packages, such as a tray and a bag. 
Therefore, if this frozen package is thawed with a microwave oven, a steamer, etc., you can eat 
precooked source fried noodles, hot-boiled noodles, spaghetti, pilaf, etc. 

[0003] If it freezes in the case of prepared frozen food, such as a rahmen, Japanese noodles containing 
soup, and soup paste, putting staple food material, such as noodles and paste, into soup, since noodles, 
paste, etc. will absorb moisture too much and will swell up on the other hand. The approach of carrying 
and re-freezing staple food material on the soup frozen after freezing the soup which held soup and 
staple food material in another container, respectively, or was held in the approach of making packing 
separately and freezing or the container etc. is adopted. 
[0004] 

[Problem(s) to be Solved by the Invention] However, in prepared frozen food, such as source fried 
noodles manufactured by the conventional approach, hot-boiled noodles, spaghetti, and pilaf, since the 
source will be absorbed inside staple food material by the time it freezes the cooked staple food material, 
gloss peculiar to the source is lost on the front face of the staple food material after thawing. Moreover, 
it becomes that to which mouthfeel was also friable, and mouthfeel immediately after cooking is not . 
obtained. Then, although it is possible to put into a package together with the staple food material which 
cooked the additional source held in another bag, and to freeze, since it is necessary to take out the 
additional source from a bag and to apply to staple food material after thawing a frozen package in that 
case, an activity becomes complicated. 

[0005] Since it is necessary to take out soup or staple food material from another container or a bag, and 
to mix both on the other hand after thawing if soup and staple food material are respectively contained in 
another container or the bag in the case of prepared frozen food, such as a rahmen manufactured by the 
conventional approach, Japanese noodles containing soup, and soup paste, an activity becomes 
troublesome. Moreover, also when putting soup and staple food material into another container or a bag 
respectively and freezing them, and also when carrying and re-freezing staple food material on the soup 
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frozen after freezing the soup held in the container, a production process, especially a frozen process 
become complicated, and manufacture will take long duration. 

[0006] Therefore, the purpose of this invention can be manufactured well and is to offer the appearance 
which moreover cooks and is built, the prepared frozen food which can obtain mouthfeel, and its 
manufacture approach. 
[0007] 

[Means for Solving the Problem] According to this invention, the prepared frozen food which staple 
food material, such as cooked noodles, paste, and rice, and the gelatin addition seasoning liquid which 
added gelatin in seasoning liquid, such as the source and soup, and was made into gel are contacted 
mutually, holds it in a package, and comes to freeze it is offered. 

[0008] Moreover, the process which cooks staple food material, such as noodles, paste, and rice, 
according to this invention, the process which adds gelatin in seasoning liquid, such as the source and 
soup, and is made into gel, and this gel gelatin addition seasoning liquid and the cooked staple food 
material are contacted mutually, and the manufacture approach of the prepared frozen food characterized 
by having the process held and frozen in a package is offered. 

[0009] Namely, since the gelatin addition seasoning liquid which became this gel, and precooked staple 
food material are contacted mutually and frozen after adding gelatin in seasoning liquid, such as the 
source or soup, and making it gel in this invention Both can be well frozen at one process, preventing 
that seasoning liquid will be absorbed inside staple food material by the time frozen processing is 
completed, and staple food material swells up. Moreover, if a frozen package is thawed, since gelatin 
addition seasoning liquid will liquefy within a package and it will be mixed with staple food material, 
the condition of cooking and building can be acquired. Especially when seasoning liquid is a source type 
thing Since the liquefied source can be made to adhere to the front face of staple food material by 
mixing precooked staple food material for the thawed gelatin addition seasoning liquid Gloss peculiar to 
the source can be attached to the front face of staple food material, and while the appearance cooked and 
built is acquired, when staple food material is eaten, mouthfeel without a dry feeling cooked and built 
can be obtained. Moreover, since seasoning liquid and staple food material are immediately mixed by 
the defrosting when seasoning liquid is a soiip-like thing, he can eat the staple food material containing 
soup, without requiring trouble. 

[0010] A principal component is protein and, generally gelatin is offered in the state of powder. If this 
gelatin addition seasoning liquid is cooled to setting temperature after adding and melting this gelatin in 
direct seasoning liquid, or melting with a molten bath and adding in seasoning liquid, gelatin addition 
seasoning liquid will be gelled. At this time, the fiber of gelatin joins together mutually, and a coat is 
formed so that particles which constitute seasoning liquid, such as moisture and a seasoning component, 
may be wrapped. Therefore, even if it contacts the gelled gelatin addition seasoning liquid to staple food 
material, such as noodles, it can prevent that the moisture of seasoning liquid etc. is absorbed by staple 
food material. On the other hand, since this gelled gelatin addition seasoning liquid is further frozen at 
low temperature in this invention, when the moisture wrapped in the fiber coat of gelatin freezes, cubical 
expansion is carried out, and the fiber of the gelatin which forms the coat is destroyed. And the fiber of 
the gelatin divided short once will hardly be gelled, even if it will return this gelatin addition seasoning 
liquid to setting temperature, if the recombination force thaws the gelatin addition seasoning liquid 
frozen since it fell extremely, but it will maintain a liquefaction condition, therefore, not only the food 
that warms this invention and is eaten since the thawed gelatin addition seasoning liquid can be mixed 
with staple food material, without spoiling the acidity or alkalinity as seasoning liquid irrespective of the 
defrosting temperature but the chilled summer noodles and the cold which are cooled and eaten — it can 
carry out and can apply to Japanese noodles etc. convenient. In addition, although the setting 
temperature of gelatin addition seasoning liquid changes with the pH value and the contents of salts, 
alcohol, and sugar, it is in the temperature requirement below more than freezing temperature and about 
10-degreeC typically. 
[0011] 

[Embodiment of the Invention] Hereafter, the operation gestalt of this invention is explained with 
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reference to a drawing. 
[0012] 

[Example] Drawing 1 is the outline sectional view showing one example of the prepared frozen food by 
this invention, and drawing 2 is the explanatory view showing the manufacture approach of the prepared 
frozen food shown in drawing 1 . 

[0013] If drawing 1 is referred to first, the fried noodles 4 which are the cooked staple food material, and 
the source 5 for seasoning with which gelatin was added are respectively held in the state of 
refrigeration in the package 1 with which the prepared frozen food of this example consists of the body 2 
of a container and lid 3 made of resin. 

[0014] Next, the manufacture approach of the prepared frozen food shown in drawing 1 with reference 
to drawing 2 is explained. 

[0015] first, the source for seasoning which manufactured the steaming noodles for fried noodles in 
processes SI and S2, and then carried out easy to steaming noodles beforehand in the process 3 and an 
ingredient material, an oil, etc. are mixed and baking carries out until heat-treatment. This process 3 is 
equivalent to the recipe which makes fried noodles on a griddle. The fried noodles which are the staple 
food material manufactured at the process 3 are cooled to ordinary temperature. On the other hand, add 
gelatin in the same as that of the source for seasoning used at the above-mentioned process 3, or the 
source for seasoning which has a similar component, and it is made to dissolve in it in a process 4, and 
refrigerates to the temperature below 10-degreeC more than freezing temperature. The gelatin addition 
source solidifies in gel at this process 4. In the source for seasoning before adding gelatin, it may heat- 
treat beforehand, and may burn, and flavor may be attached. 

[0016] Next, in a process 5, specified quantity [ every ] each is contacted and the fried noodles which 
were heat-treated and were cooled to ordinary temperature, and the gel gelatin addition source are held 
in a package. At this time, since the source for seasoning which added gelatin is gathering in gel, it can 
be maintained at the condition of having dissociated, with fried noodles. Next, frozen processing of this 
package is carried out in a process 6. 

[0017] The prepared frozen food manufactured by the above-mentioned process will be in the condition 
that he can eat if it thaws with a microwave oven, a steamer, etc. and heats to optimal temperature. 
Moreover, since seasoning cooking by the source for seasoning is beforehand made before refrigeration 
by the noodles which are staple food material, the taste has sunk in. And since the source for seasoning 
which added gelatin is held in a package and frozen together with fried noodles separately from the 
source for seasoning used for cooking of fried noodles, if this frozen package is heated with a 
microwave oven etc., the gelatin addition source will liquefy. Therefore, the liquefied source can be 
made to adhere to the front face of the noodles of fried noodles by mixing the gelatin addition source 
which liquefied with fried noodles. Therefore, since gloss peculiar to the source can be attached on the 
surface of noodles, while the appearance cooked and built is acquired, when fried noodles are eaten, 
mouthfeel without a dry feeling cooked and built can be obtained. 

[0018] As mentioned above, although one example at the time of applying this invention to fried 
noodles and its process was explained, when this invention can be widely applied to hot-boiled noodles, 
pastas, such as various spaghetti, pilaf, etc. and prepared frozen food, such as these hot-boiled noodles, a 
pasta, and pilaf, is manufactured, the Japanese noodles noodles boiled instead of, the boiled pasta, or the 
rice which carried out cooking rice can be used. [ the above-mentioned steaming noodles ] 
[0019] Moreover, this invention is applicable also like prepared frozen food, such as a rahmen, Japanese 
noodles containing soup, and soup paste. If gelatin is added and melted in the soup as seasoning liquid 
and fixed time amount refrigeration is carried out at the temperature below 10-degreeC more than 
setting temperature, for example, freezing temperature, since this gelatin addition soup will solidify in 
gel Even if it makes the noodles which are the cooked staple food material, paste, rice, etc. contact, it 
can prevent that these staple food material absorbs moisture and swells up. Therefore, the gelled gelatin 
addition soup and the cooked staple food material can be contacted mutually, and it can hold in a 
package, and can freeze together. And if a frozen package is made to thaw, since gelatin addition soup 
will liquefy and it will be mixed with staple food material, the cooking food which has mouthfeel and 
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appearance which are cooked and built can be obtained. 

[0020] Furthermore, the container of each configuration and a bag can be used for the package in this 
invention if needed. Moreover, gelatin may also mix and melt a powder-like thing in direct seasoning 
liquid, and may mix with seasoning liquid the gelatin solution beforehand melted in the molten bath etc. 
Furthermore, although staple food material is carried on gel gelatin addition seasoning liquid in the 
illustration example, gel gelatin addition seasoning liquid may be carried and frozen on staple food 
material. Moreover, according to the recipe of cooking food, staple food material, such as noodles, 
paste, and rice, may be frozen without seasoning by seasoning with seasoning liquid, such as the source 
and soup, before freezing. 
[0021] 

[Effect of the Invention] Both can be frozen together, without staple food material's absorbing moisture 
by contact in seasoning liquid, and swelling up, since according to this invention the seasoning liquid 
which added gelatin separately from the cooked staple food material is put into a package together and 
frozen in the condition of having made it gel and having made staple food material contacting so that 
clearly from the above explanation. And since gelatin addition seasoning liquid can be made to liquefy 
by thawing this frozen package, the food which has mouthfeel and appearance which are cooked and 
built can be obtained by mixing liquefied gelatin addition seasoning liquid with staple food material. 



[Translation done.] 
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